CONVITO CAFE'S

43

in addition to our Fegular mnu

OPENINGS
Roasted Red Pepper Soup 8.5

DA

Spinach & Strawberry Salad
gorgonzola, candied walnuts & white balsamic dressing 15

Flatbread
grape tomatoes, spinach, basil, parmesan & burrata cheese 19.5

BRUNCH MAINS

Salmon Benedict
smoked norwegian salmon, poached eggs & hollandaise sauce served w/ roasted potatoes 25

Spring Crépes N &
grilled shrimp, leeks, mushrooms & spinach topped with tomato vodka sauce 26.5 \

Omelette
erispy bacon, cheddar, broceoli & roasted red peppers served with roasted potatoes g“;\

Quiche
prosciutio, tomato, goat cheese w/ petit salad 20

DESSERTS %

Mixed Berry Flute: berry gdelato w/ squeeze of lemon and raspberry sauce 13.5

Sundae: pistachio ice cream, chocolate sauce, whipped cream & a convito cookie 11

DRINKS

Orange Mimosa 14 / Bloody Mary 14.5
Strawberry Prosecco w/ fresh strawberries 14.5
Limosa: sparkling wine, limoncello caravella w/ fresh berries 15

9’? Sunday Brunch Dinner ‘L

May 10, 2026 10am-3pm 4-8:30/9 pm

lunch menu served 3-4 pm - outdoor first come first served--
reservations encouraged for indoors




in addition to our regular ménu
Roasted Red Pepper Soup 8.5

Spinach & Strawberry Salad
gorgonzola, candied walnuts & white balsamic dressing 15

Flatbread
grape tomatoes, spinach, basil, parmesan & burrata cheese 19.5

MAINS

Pan Seared Scallops
w/ risotto & pomegranate sauce 43

Grilled Rack of Lamb

encrusted w/ cherry glaze, parmesan mashed potatoes & creamed spinach 44

Heavenly Ham oQe,

slices of honey roasted ham w/ lavender-dijon sauce, potato gratin & grilled asparagus

Lobster Ravioli
spinach & creamy chardonnay sauce 28

DESSERTS
Mixed Berry Flute: berry gelato w/ squeeze of lemon and raspberry sauce 13.5

Sundae: pistachio ice cream, chocolate sauce, whipped cream & a convito cookie 11 M

DRINKS
Momtini: vodka, cranberry juice, lemon juice, grenadine, lemon twist 15
Strawberry Prosecco w/ fresh strawberries 14.5
Limosa: sparkling wine, limoncello caravella w/ fresh berries 15 (

9’? Sunday Brunch Dinner ‘L

May 10, 2026 10am-3pm 4-8:30/9 pm

lunch menu served 3-4 pm - outdoor first come first served -
reservations encouraged for indoors




CONVITO MARKET'S

THER’S DAY,

o ()

available for take out. heat at home. subject to availability.

BRUNCH IDEAS
Quiche: prosciutio, tomato, goat cheese - slices or order whole
Crepe Pinwheels: smoked salmon or prosciutto - order in 24 pe
Breakfast Tray w/ muffins, breakfast loaves & fruit
Cinnamon Rolls
ENTREE & SIDE IDEAS
Heavenly Ham: slices of honey roasted ham with lavender-dijon sauce
Potato Gratin Squares w/ gruyere & cream
Bella Brussels: prosciutto, parmesan, white balsamic dressing
Egg Salad dijon, mayo, scallions, dill
Honey Glazed Carrots
Chicken Parmesan w/ breadcrumbs, parmesan & herbs
Chicken Parmesan Deluxe (opped with tomato sauce & mozzarella

Mac & Cheese w/ 3 cheeses & breadcrumbs

DESSERTS

Mom’s Day Cake: (individual) lemon cake, raspberry filling, lemon frosting, beautiful flower decoration

\ Chocolate Flourless Cake sm or [g (

' Key Lime Tart /  Mini Apple Pie L
? Sunday Market Q
May 10, 2026 11am-6:30pm

pre-order, or stop in
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